Background: Untreated milk is a good source of transmission of human and animal disease causing agents. In Nigeria, milking of cows is generally done using unhygienic procedures and pastuerization of milk is rarely done. Shiga toxin-producing Escheriachia coli are foodborne pathogens associated with hemorrhagic colitis and hymolytic-uremic syndrome. We conducted a study to determine hygienic practices during milking, assess the microbial quality and presence of E.coli in fresh milk from samllholder dairy farms in Kaduna.
Methods: We used a multistage cluster sampling to select forty farms from three senetorial districts in Kaduna State. Fifteen milk samples collected from each farm were analyzed for total plate (TPC), and coliform counts (CC), and presence of E. coli. The E. coli isolates were analyzed for the presence of virulent genes by polymerase chain reaction. Data on variables that describe the milking facilities and hygienic practices during milking were obtained. The mean TPC and CC were normalized by a logarithm base ten transformation and used as dependent variables. Independent sample t-test and one way analysis of variance were used to check associations. Fig. 1 PCR amplifications from the E. coli isolates.
Results: Thirty eight (98%) farms milked cows by hand and had TPC and CC of 5.5±0.17 and 3.46±11. In the 23 (57.5%) farms that washed the cows' udders before milking, TPC and CC were 5.39±0.09 and 3.38±0.15, while in farms that did not wash, TPC and CC were 5.65±0.15 and 3.51±0.08 (p<0.05). TPC and CC of farms that never examined the udders before milking, 5.61±0.18 and 3.47±0.10, and those that always examined the udders, 5.30±0.12 and 3.46±0.11, were statistically significant (P<0.05). Four (40%) of the E. coli isolates were positive for Stx2d genes. Fig. 2 PCR amplifications from the E. coli isolates
